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fruits and vegetables at different stages of processing. Careful cleaning
of processing equipment results in a marked reduction in the Geotrichum
count. Methods to determine G. candidum for purposes of microbiological
criteria are adequate (AOAC, 1980; APHA, 1976, 1984). G. candidum
is used as a microbiological criterion to check sanitation of equipment in
fruit and vegetable processing plants and in bottling works.

Yeast and Mold Counts

Yeast and mold counts are used as part of microbiological standards of
various dairy products, for example cottage cheese (Chapter 8, Table 8-
4) and sugar (National Soft Drink Association, 1975).

Yeasts and molds are widely distributed in the environment and can
enter foods through inadequately sanitized equipment or as airborne con-
taminants. Yeasts and molds frequently become predominant on foods
when conditions for bacterial growth are less favorable, e.g., foods with
low aw, low pH, high salt, or high sugar content. Therefore, they become
a problem in fermented dairy products, fruits, fruit beverages and soft
drinks. They manifest themselves by producing undesirable odors, flavors,
appearance (discoloration), gas, and sediment. Satisfactory methods are
available for yeast and mold counts that are applicable for purposes of
microbiological criteria. These methods use either acidified agars or agar
media with added antibiotics to inhibit bacterial growth (APHA, 1976,
1978, 1984). Methods for osmophilic yeasts are available (APHA, 1984).

Heat-resistant Molds

A few molds such asByssochlamysfulva eaidAspergillusfisheri produce
ascospores that are sufficiently heat resistant to survive the thermal pro-
cesses applied to fruit and fruit products. Food processors sometimes set
limits for these molds in purchase specifications for ingredients such as
fruit concentrates and tapioca starch. Satisfactory methods for isolation
and enumeration of these molds applicable for microbiological criteria are
available (APHA, 1976, 1984).

Thermophilic Spore Count

Various types of sporeformers are used as part of the microbiological
criteria, primarily specifications, by the canning industry to monitor the
quality of ingredients such as sugar, starch, flour, spices, mushrooms,
nonfat dry milk, and cereals that are intended for low-acid heat processed
foods. National Food Processors Association criteria (NCA, 1968) for